ultrasound. In addition, color changes were induced by ultrasound application. 
Introduction
consisted of a cylindrical radiator (internal diameter 100 mm, height 310 mm, thickness 10 137 mm) driven by a power ultrasonic transducer (frequency 21.9 kHz, impedance 369 Ω, 138 power capacity 90 W). The ultrasonic system provided an average sound pressure level in 139 the drying chamber of 155 dB. A resonance dynamic controller was connected to a PC by 140 the RS-232 interface to adequately monitor the main electric parameters of the system 141 during the air-borne ultrasonic application (power, intensity, voltage, phase, frequency and 142 impedance).
143
The cod samples were weighed at preset times using an industrial weighing module 144 (6000±0.01 g; VM6002-W22, Mettler-Toledo, USA). An application was developed using Air-drying (AIR) and ultrasonically assisted air-drying (AIR+US) experiments were 149 conducted at -10, 0, 10 and 20 ± 1 °C, 2 ± 0.1 m/s and an average relative humidity of 9 ± 150 4%. In the AIR+US experiments, an acoustic power density of 20.5 kW/m 3 was applied 151 (Ozuna et al., 2011) . Prior to the drying experiments, the sealed samples (9 slabs per 152 experiment) were tempered at the drying temperature for 24 h. Then, the cod slabs were 153 unwrapped and placed on the sample holder, which consists of a metallic frame where 154 samples are suspended to allow free airflow around the slabs, and introduced into the 155 drying chamber. The sample weight was automatically measured and recorded at regular 156 time intervals (15 min). The drying experiments were replicated at least three times for
Rehydration experiments
Rehydration experiments of dried-salted cod (AIR and AIR+US at -10, 0, 10 and 20 °C)
162
were carried out by immersing the samples in distilled water at 4 ± 1 ºC for 27 h. The ratio 163 of cod and water volume was kept as 1:20. In this study, the rehydration kinetics were 164 studied globally from the evolution of the net sample weight that includes both moisture 165 and salt transport, since samples both gained water and lost salt. For that purpose, samples 166 were taken at regular time intervals, superficially drained with absorbent paper to remove 167 surface water and weighed. Thus, the net weight change was monitored (Eq. (1)). 
For each drying condition tested, a minimum of 6 rehydration experiments were carried 170 out. weight gain rate at the very beginning, t = t 0 , and represents the initial rehydration rate (Eq.
196
(5)).
198
The capacity constant, 1/k 2 , is related to the equilibrium weight (M e 
237
The overall color differences (ΔE) between AIR and AIR+US samples were also 238 determined by Eq. (8). The application of ultrasound during drying affected the rehydration ability of dried-salted 344 cod samples. The AIR+US samples exhibited a higher final weight gain than AIR ones 345 ( Fig. 3) and, therefore, a higher final water content ( Table 2) . As regards the final NaCl 346 content, no significant (p>0.05) changes were observed between AIR and AIR+US 347 samples.
348
The higher water gain in AIR+US dried samples could be linked to changes produced by 349 ultrasound in the microstructure during drying (Fig. 4) . According to the SEM micrograph 
352
Ultrasound application provoked ruptures in the cod fibers (Fig 4 E) and a greater migration
353
of salt to the fiber surface (Fig. 4 D) . In addition, micrographs obtained from a cross section and a more intense salt redistribution on the surface (Fig. 4 F) Table 3 , ultrasound had a greater effect on Peleg parameters, Δ1/k 1 and Δ1/k 2 ,
380
at the lowest temperatures tested (-10 and 0 ºC) than at the highest ones (10 and 20 ºC).
381
This fact could be linked to the length of time samples are exposed to the ultrasonic energy.
382
While drying experiments carried out at the lowest temperatures (-10 and 0 ºC) lasted 383 approximately 6 to 8 h, at the highest temperatures (10 and 20 ºC), the drying time was 384 reduced by almost half (Fig. 1) . Therefore, the longer the exposure time to ultrasound 385 application, the more intense the ultrasound effects on the cod structure (Fig. 4) . The hardness of dried and rehydrated cod was evaluated by computing the maximum 389 penetration force. The initial hardness value of salted cod was 3.62 ± 0.35 N, thus, the 390 drying process provoked a hardening of the samples (Table 4 ). The measurements taken from AIR samples showed that the sample hardness was dependent on the drying air 392 temperature used (Table 4) ; the higher the air temperature applied, the harder the dried cod. 
397
As is shown in Table 4 , AIR+US dried samples were significantly (p<0.05) softer than AIR (Table 4) .
405
The hardness was also measured in rehydrated samples (4 ºC, 27 h). As can be observed in 406 Table 4 , the rehydration produced a softening of dried-salted samples. After rehydration,
407
AIR samples dried at -10, 10 and 0 ºC were significantly (p<0.05) softer than those dried at 408 20 ºC. This fact suggests that drying at 20 ºC affected the structure of the dry material,
409
limiting the softening of rehydrated samples. At every temperature tested, AIR+US 410 rehydrated samples were softer than AIR ones, which is consistent with the effect observed 411 in rehydration kinetics (Fig. 3, Table 2 ) produced by structural changes (Fig. 4) . did not show any significant (p<0.05) temperature-linked trend (Fig. 5 B) .
thus, the lower the drying temperature, the greater the color differences between AIR and 440 AIR+US samples. These differences are obviously linked to specific changes in chromatic the a* coordinate (Fig. 5 B) , there was a significant (p<0.05) effect of ultrasound on 448 samples dried at -10, 0 and 10 ºC; however, this effect did not exhibit a significant enhanced system for microbial inactivation using supercritical carbon dioxide.
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